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Tl - Food preservative for addn. to fish- or meat-paste - comprises bacteriocin obtd. from Lactococcus lactis 

and at least one of e.g. organic acid, aminoacid, alcoholfs) etc 
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AB "^ 4 Q^ 3L h ^ :A23L3/349 :A23L3/3508 ;A23L3/3526 ;A23L3/3562 ;C12P1/04 ;C12P21/00 

" preservatives consists of (1) bacteriocin produced from Lactococcus lactis; and 2) one 

or more of (a) organ.c acd and its salts, (b) amino acid; (c) antibacterial peptide or protein- d) 
polysacchandes of sugar, saccharic acid, and amino sugar, and its partly decomposed cpds, (e) spices 
and their punfied oil, or their paints, and/or (f) alcohols. 

' i 3) iS formi ! acid ' acetic acid - Propionic acid, valeric acid, lactic acid, citric acid, tartaric acid malic 
.J^ ,T aC,d ' ° xaHc acid ' succinic acid - ^ipic acid, pyruvic acid, g.utaric acid, sorbic acid or 

Z7n Z ^ UnC aC : d ' th6 L r SaltS " (b) iS 9,yCine - a ' anine ' <* Stine ' threoni ^ va '^ ^ine and/or 
nnnZnti ( ? pr0tam ! ne ' ? nd its decomposed cpds., lysozyme, and/or polylysine. (d) is pectin, 
oligo-galacturonic acid galacturonic acid and/or chitosan. (e) is antibacteria. spices (e.g rosemary or 

oo^LnZ^Z- 1 f ! rU " C 3 K Cld ' CaffelC add ' Hinoki - thi0 '. Moosodake (bamboo) extract. and/orTea 
polyphenols, (f) is propylene glycol and/or ethanol. 

- USE - Food preservative is added to meat paste, or fish paste 

"lw a lfr ample ? iSln , produced from Lactococcus lactisubsp. lactis Q.1%), and sodium acetate (0 5%) were 
added to a paste of meat (l,000g), contg. onion <300g), flour (60g) and water (50g), formed into 

SS^SS^ minutes ' and pr ™ at25 de9C for 8 days - ^ th ~ *— in odo - 
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AB - PURPOSE.To obtain a food preservative having high shelf stability, safety to human and no influence on 
qualities of food. 

-CONSTITUTIONThis preservative for foods uses a bacteriocin produced by Lactococcus lactis lactic 
aad bactena and one or more selected from the group consisting of organic acids (salts), fatty acid esters 
of polyhydnc alcohols, amino acids, peptides and proteins having antimicrobial activities, polysaccharides 
composed of saccharide, acids and amino sugar, their partial decomposition products, spices, its purified 
oil, plant components and alcohols. 
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